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Abstract

This study was investigated for the delaying effect of retrogradation and quality changes in baikseolgi added with
bacterial cellulose. during storage From the result, the addition of more than 0.09% bacterial cellulose to baikseolgi
showed lower level of retrogradation and a lower hardness than whithout any addition. There were no significant
difference in sensory characteristics. However, the overall acceptability was higher in baikseolgi added with bacterial
cellulose.
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Fig. 1. Baikseolgi added with bacterial cellulose.

Table 1. Formulas for baikseolgi added with bacterial cellulose

Sample ﬂRice Bacterial Water Sugar Salt
our(@)  cellulose(%)  (mL) ©® ©

1 200.00 0.00 40 20 16

2 199.88 0.06 40 20 1.6

3 199.82 0.09 40 20 16

4 199.76 012 40 20 1.6

5 199.70 0.15 40 20 16

6 199.64 0.18 40 20 1.6
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Fig. 2. Changes in retrogradation of baikseolgi added with bacterial
cellulose during storage periods at 4TC.

Az (color) ] His)

Color Reader(CR-10, MINOLTA, Japan)E A}F&-3}o] BC
7} A7 WA 7)o *ﬁ”‘zg‘ =73 3}e] Table 201 LFEFH A
o Lk Ax SA] ARE 7ol & Zpol7t glvlem A7
e 27 HASe 7:“** HeRiAou A5 57t
& Zfol= Ak agkS A VI3 T 25 FUFEICH
b3k Hadhe B UERAO W, a, b3t BF AR E
2kl & zke] 7} 1At} Choi®t Kim(11)2 Aol A A€

o) dE H7HE We vzl Hlsh Lgko] =4 Uk
a1, pectin F7MAB= agko] =4 YL wheat bran 7}
A8 SNE7F A vEbsttia Bargk vt )itk o)
g AHE w|Fo] Kol HrtE Aol A wet
W7o Are JEFs T 0= A4, nAE F
g o] 2] dfQl BCe W7 Axd & Jaks 57

%e ASE YE

Hardness2| £}

WE7E Az & AR A S /‘]_‘3_9]- polyethylene
flmo.2 HE3t 4TCA HAe AIEE 1, 3,59 7HEo
2 rheometerE ©]-8-3}°] hardness®] tﬂi}i Z VeI
71 A3} Fg. 3004 B uke #o] BCE 371 732
izt B8l A& = hardnesst WA YERGE ™ BCO
7bEo] BE&SE hardnessie U A vrERsTh
Bacterial cellulose 0.06% H7}77He =9} vl PS
o =gt Xe & Afo]7t fIle), A7-E <t hardness=
o 7S Ve O] bacterial celluloseS 371302 7%
hardnessol] YES T AS AZ4HT o9 22 A=

im 5(17)°] 2o]4d+ 7kl 3} hardness7} WA LhER
wom HrtgFo] 7S U W s YEItaL

Hugk A3 AR 235 YERAIH

BCE F&-H=E 47]—0]-04 Z‘ﬂzt:ﬂ- P ]9] Eul %713/\]'
7}= Table 39 YERARATE A2, &), 8, 227}, At

B h )

Table 2. Changes in color of baikseolgis added with bacterial cellulose during storage periods at 4C

BC Storage periods (days)
Color (%) 0 1 3 5

000" 86.03 + 0.747 86.20 * 035 8540 + 075 85.13 £ 115
0.06 85.83 + 116 8627 + 047 85.70 + 0.52 85.37 + 021

L 0.09 8647 + 045 8523 + 090 85.63 * 0.15 84.77 + 1.40
0.12 86.23 + 0.29 8633 + 042 8543 + 0.83 8423 + 1.12
0.15 8557 + 035 8590 + 044 84.37 £ 0.15 84.87 + 0.40
0.18 8533 £ 0.75 8487 + 076 8440 + 1.15 84.57 + 1.37
0.00 0.10 £ 0.00 0.60 + 0.00 0.55 + 0.07 110 £ 0.10
0.06 0.13 + 0.06 057 + 0.12 035 + 021 115 £ 021
0.09 0.00 £ 0.10 030 + 0.14 100 £ 026 095 + 007

4 0.12 007 + 0,06 057 £ 0.15 067 £ 0.12 103 + 023
0.15 013 £ 0.15 040 £ 020 130 £ 0.14 143 £ 0.12
0.18 020 £ 000 047 + 021 165 £ 021 155 + 021
0.00 743 £ 021 687 + 025 697 + 023 6.50 £ 0.00
0.06 790 £ 020 720 + 030 707 £ 0.15 697 + 038

X 0.09 790 £ 0.10 703 + 0.06 667 + 0.06 673 + 040
0.12 790 £ 0.00 695 + 021 690 + 0.17 6.87 + 038
0.15 753 £ 015 717 £ 0.15 693 + 029 690 = 0.10
0.18 825 + 049 750 + 0.10 677 + 0.15 707 + 038

balkseolgls not added with bacterial cellulose.
"Data were presented as meantSD (n=3).
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Fig. 3. Changes in hardness of baikseolgi added with bacterial
cellulose during storage periods at 4T.

@, control, M, BC 0.06%, A; BC 0.09%, @; BC 0.12%, [J; BC 0.15%,
A; BC 0.18%.

Table 3. Sensory characteristics of baikseolgi added with bacterial
cellulose

?75 Color Flavor Taste Texture acc(ggsarta)liiity
0.00" 625" 6.50" 675" 650" 5.50°
0.06 675" 575 7.00° 6.50° 625"
0.09 7.00° 6.25" 7.00° 675" 625"
0.12 6.00° 6.00" 675" 6.50° 6.50"
0.15 675" 750" 675" 6.25° 675
0.18 625" 675" 7.50° 750" 725

Dpaikseolgis not added with bacterial cellulose.
®means in the column followed by the same letters are not significantly different
at  p <0.05 level by Duncan’s multiple test.
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